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B R J  D e s i g n s

Creator of Gen. Tso Chicken

In Memory Of
Peng Chang-kuei

1918 - 2016

Quality, Style, and Good Food
Come Join Us

555 555 5555
1 Town Avenue

Town City, MA 01234

Reservations  Recommended

Benjamin R Jumpp
Designer/Photographer

BRJDesigns.com
1-777-777-7777

Design is my passion

I pride myself on creating clean prof-
fesional design. I am proficient with 
Adobe Illustrator, and Indesign. 

Graphic Design Photography
 I love my Canon  Rebel T5 
DSLR camera. with it  I am able 
to capture beauty, innocence and 
tell an amazing story to the world. 

•	 Spring Rolls - made with pork, car-
rot, bean sprouts and cabage

•	 Peking Ravioli - fried or steamed 
made with ground pork, ginger sesame 
oil and roasted pepers

•	 Chicken Fingers - battered fried 
chicken strips

•	 Spare Ribs
•	 Crab Puffs

•	 Orange Chicken
•	 General Tso’s Chicken
•	 Chicken and broccoli
•	 Sweet & sour Chicken
•	 Chicken Teriyaki

•	 Flavored Lemonades - Straw-
berry, Mango, Orange.

•	 Coke
•	 Sprite
•	 Orange Crush
•	 Mountain Dew
•	 Ginger ale

•	 White rice(steamed)
•	 vegatable rice(fried)- made with egg 

carrots, bean sprouts, peas and onion. 
add  beef chicken, pork or shrimp for ad-
ditional charge.

•	 LoMein-made with egg carrots, bean 
sprouts and onion. add  beef chicken, 
pork or shrimp for additional charge.

•	 Sweet & Sour Pork
•	 Roast Pork & Vegitables
•	 Moo Shu Pork

•	 Sauteed Shrimp
•	 Shrimp Lo Mein
•	 Shrimp Szechuan
•	 Shrimp & broccoli

•	 Shirly Temple
•	 Virgin Daquiri
•	 Non alcoholic Beer

•	 Beef  & Broccoli
•	 Beef Lo Mein
•	 Hunan Beef

•	 Coors
•	 Samuel Adams
•	 Blue Moon
•	 Wine- Red & White
•	 Chinese Wine
•	 & Cocktails

Must be 21 with id to order Alcohol

Dinner Menu
Appetizers

Chicken

Rice/Noodles

Pork

Sea Food

Drinks

Beef

Sweet and Sour Pork is a Chinese dish that is 
particularly popular in Cantonese cuisine and 
may be found all over the world. A traditional 
Jiangsu dish called Pork in a sugar and vin-
egar sauce is considered its ancestor.

-cn.hujiang.com/new/p399767/

Featured Entree

Served with steamed rice, 
mixed fruits and vegetables


